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SUBJECT:     "Doin'  the  Dishes"  Information  from  Home  Economists  of  the  U.  S. 

Department  of  Agriculture 
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Grandma's  fragile  tea  cups  aren't  the  only  dishes  that  get  special  care... 
these  days.    How. ..that  it's  no  longer  easy  to  replace  a  salad  plate  or  to  find  a 
matching  set  of  cups... the  smart  homemaker  is  treating  her  everyday  dinnerware 
"with  the  respect  of  a  prized  possession. 

Eor  example ...  she  uses  a  rubber  scraper1  or  a  paper  instead  of  a  metal  utensil 
to  scrape  the  dishes.    Then... she  saves  time... and  dishes... by  taking  time  to  stack 
the  dishes  in  neat  piles  according  to  size. 

In  washing  dishes... the  smart  homemaker  uses  pads  or  folded  dish  towels  in 
tfeo  bottom  of  the  dishpan  and  under  the  rack.  .  .or  on  the  drainboard. . . as  in- 
surance against  breakage ... and  she  follows  the  policy  of  washing  just  a  few  dishes 
at  a  time. 

The  careful  dishwasher  guards  against  the  risks  of  scratching  the  surface  and 

injuring  the  metal  trim. . .by  avoiding  harsh  scouring  powders ...  steel  wool... metal 

cleaners ...  strong  soaps. . .ammonia  and  washing  soda.     She  uses  a  mild  soap... and 

she  lets  the  dishes  soak  in  soft  warm  water... then  rinses  them  in  clear  boiling 

water.     (Taking  care... of  course... net  to  pour  boiling  water  over  cold  dishes.) 

"Putting  dishes  away"  involves  breakage  hazards  too.    Here  are  some  tips  from 
home  economists  of  the  U.  S.  Department  of  Agriculture  on  safe  storage. 

Store  dishe3  in  piles  according  to  size.    Take  care  to  set  each  piece  down 
so  that  it  won't  scratch  the  face  ef  the  dish  beneath.    Did  you  know  the  unglazed 
foot  of  a  dish  may  scrape  the  surface  of  the  one  below  it?    That's  why  it's  a  good 
idea  always  to  lift  a  plate  up  from  a  pile  of  plates. .. carefully.    You  can  protect 
your  fine  china  by  putting  pads  or  soft  cloth  or  paper  between  the  stacked  plates. 

How  do  you  store  your  cups?    Best  way... the  home  economist  say... is  to  space 
them.  ..one  by  one... on  a  separate  shelf.    And  they  recommend  a  narrow  step-shelf 
to  hold  cups  between  two  wider  shelves.    Less  risk  of  breakage  here  than  when  the 
cups  are  stacked  together ...  or  hung  from  hooks . 
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